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Questions  and  Answers 

Storing  Summer  Furniture? 

How  Remove  Spots  from  Wallpaper? 

Honey  for  Sugar? 

Soda  for  Baking  Powder? 


Thursday,  September  28,  1944 

Information  from  the  specialists  in  the 
Forest  Service  and  the  Bureau  of  Human 
Nutrition  and  Home  Economics,  United 
States  Department  of  Agriculture  . 


Dipping  into  the  mail  tag  today,  we  find  a  timely  question  on  the  storage  of 
summer  furniture.  Next  is  a  query  on  removing  grease  spots  from  wall  paper,  then 
we  have  two  questions  on  cooking, 

Down  South,  summer  furniture  sometimes  stays  out  on  the  lawn  until  Hallowe'en, 
Then  the  absent  minded  householder  who  fails  to  put  the  furniture  away  is  likely  to 
find  it  perched  on  a  telephone  pole.    In  other  parts  of  the  country,  autumn's  first 
nippy  days  are  a  signal  for  storing  the  lawn  chairs,  the  glider  and  the  porch  swing. 
A  homemaker  writes  to    know  if  wooden  summer  furniture  should  have  any  special  care 
during  the  winter. 

Here's  what  wood  experts  in  the  Forest  Service  of  the  United  States  Department 
of  Agriculture  have  to  say. 

Clean  and  repair  the  furniture  "before  you  store  it.    Check  to  see  that  screws 
are  tightened  and  loose  parts  are  securely  fastened  in  place.    Whether  you  store 
the  furniture  in  the  attic,  the  "basement  or  the  garage,  be  sure  that  it's  in  a  dry 
place. 

If  your  work  schedule  permits,  it's  a  good  idea  to  refinish  the  furniture  be- 
fore you  store  it.    That  is,  if  it's  painted  furniture,  repaint  it.    If  it  has  a 
natural  finish,  varnish  it.    Use  a  good  grade  of  spar  varnish.    Of  course,  you  may 
have  more  time  to  do  this  during  the  winter  months  and  if  the  furniture  is  stored 
in  a  warm  basement,  refinishing  the  summer  furniture  will  be  an  easy  winter  task. 
Then  the  furniture  will  be  ready  for  use  again  when  spring  comes. 


Next  is  a  letter  from  an  army  wife,  who  says,  "I  finally  found  an  apartment 
in  the  town  near  my  husband's  camp.    Our  landlord  won't  repaper  the  living  room, 
although  the  grease  spots  just  above  the  davenport  are  ever-present  reminders  of 
former  occupants.     I  suppose  these  spots  were  made  by  hair  oil.    Is  there  any  way 
I  can  clean  them  from  the  wall  paper?" 

Advice  of  home  management  specialists  of  the  United  States  Department  of 
Agriculture  is  that  you  proceed  with  caution.    Although  many  wallpapers  are  sold 
as  washable,  the  degree  of  washability  varies.    Before  you  tackle  the  spots  that 
are  in  full  view,  try  wiping  a  small  spot  from  the  paper  in  an  inconspicuous  place 
at  the  bottom.     Rub  lightly,  and  use  just  a  little  clear,  lukewarm  water. 

If  the  tests  show  the  color  will  not  run  and  the  paper  is  rather  heavy,  apply 
suds  of  mild  soap  with  a  sponge.    Clean  a  small  space  at  a  time,  starting  at  the 
bottom  and  rub  as  lightly  as  possible.    Use  as  little  water  as  possible,  too. 
Rinse  the  soap  off  with  a  sponge  squeezed  out  of  clear  water.    Then  pat  the  wall 
dry  with  a  soft  cloth.    If  the  paper  isn't  a  heavy  grade,  avoid  using  soap.  Just 
wash  it  with  clear,  lukewarm  water  and  pat  dry. 

If  the  paper  is  not  washable,  you  may  be  able  to  remove  the  grease  spots  with 
a  paste  made  of  Fuller's  earth  and  cleaning  fluid.    Just  apply  the  paste  over  the 
spots,  let  it  dry  thoroughly  and  then  brush  it  off. 

Now  for  the  questions  on  cooking.    A  homemaker  says,  "I  expect  to  use  honey 
instead  of  some  sugar  in  baking  fruit  cakes  this  fall.     Should  I  use  more  or  less 
honey  than  the  amount  of  sugar  which  the  recipe  calls  for?" 

According  to  food  specialists  of  the  United  States  Department  of  Agriculture, 
you  may  substitute  strained  honey  for  half  of  the  sugar  called  for  in  fruit  cakes. 
You'll  need  to  reduce  the  liquid  in  the  recipe  one-fourth  since  honey  has  some 
water  in  it  and  it  also  retains  and  absorbs  moisture.    Fruit  cake  made  with  honey 
will  stay  moist  longer. 
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Another  homemaker  writes,  "I'd  like  to  use  the  milk  that  turns  sour  in  my 
baking.    Isn't  there  a  formula  for  using  soda  instead  of  'baking  powder  when  you 
substitute  sour  milk  for  sweet?" 

Yes,  there  is.    Home  economists  of  the  United  States  Department  of  Agriculture 
give  three  general  rules  for  using  sour  milk  successfully  in  "baking.    First,  in 
substituting  sour  milk  for  sweet,  use  an  equal  quantity  of  the  sour  milk.  Add 
just  enough  soda  to  neutralize  the  acid.    One-half  level  teaspoon  of  soda  is 
enough  for  each  cup  of  really  sour  milk,  or  one-quarter  teaspoon  if  the  milk  is 
just  turning.    Too  much  soda  gives  bad  flavor  and  odor  and  produces  dark  flecks 
in  the  baked  product. 

Second,  mix  the  soda  with  dry  ingredients.  Don't  add  it  directly  to  the 
milk  or  the  gas  needed  for  leavening  will  begin  to  escape  as  soon  as  the  soda 
and  sour  milk  combine. 

For  thin  batters,  the  sods,  and  sour  milk  usually  furnish  enough  leavening. 
Thicker  hatters  and  doughs  usually  needed  added  baking  powder.    And  here's  rule 
number  three.    A-half  teaspoon  of  soda,  used  with  1  cup  of  sour  milk  is  equal  to 
2  teaspoons  of  baking  powder  in  a  recipe.     Or  1/4  teaspoon  of  soda  equals  1 
teaspoon  of  baking  powder.     If  more  leavening  power  is  needed,  make  it  up  with 
baking  powder. 
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